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Comparative Analysis of the Quality of Hybrid Hazels from Different Growing Areas

LUO Qing-hong, SHI Yan-jiang, SONG Feng-hui®, YU Tao
(Institute of Afforestation and Sand Control, Xinjiang Academy of Forestry Sciences, Uriimqi 830063, China)

Abstract: Hazels from 4 Corylus heterophylla Fisch X Corylus avellana hybrids collected from Shenyang, Liaoning
province and Yili, Xinjiang autonomous region were comparatively evaluated for appearance attributes, economic features
and kernel nutritional quality. Hybrid hazels from Yili were much higher in fruit weight and kernel percentage than those
from Shenyang. For both growing areas, Liaozhen No.7 showed the largest fruit weight (over 2.5 g) among four hybrids,
but contained only 35% kernel. The highest kernel percentage (as high as 48.60%) was found in Pinglu No.15 among hybrid
hazels from Yili compared to 44.66% for Yuzhui from Shenyang. Compared to hazels grown in Yili, hazels grown in
Shenyang contained larger amounts of proteins and oleic acid but smaller amounts of linoleic acid and revealed only minor
differences in the contents of palmitic acid, stearic acid and linolenic acid. For both growing areas, Liaozhen No.7 exhibited
the highest protein content compared to very low levels for Dawei and Yuzhui. For each cultivar, hazels grown in Yili were
higher in reducing sugar content and Dawei revealed the highest increase in reducing sugar content (by 45.8%). In addition,
the contents of VE and K in hazels grown in Yili were 15.5% and 3.06% higher than hazels grown in Shenyang, but the
contents of Ca and P were 16.68% and 24.33% lower than hazels grown in Shenyang.
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Table1l Ecological conditions in Shenyang and Yili
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Table2 Appearance parameters of four hazel hybrid cultivars from
Shenyang and Yili
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Table3 External economic characters of four hazel hybrid cultivars
from Shenyang and Yili
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Fig.1  Comparison of the contents of protein and reducing sugar in e 36 19 55 790 15.0 0.1 04.1
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Table5 Comparison of micronutrient contents in four hazel hybrid
cultivars from Shenyang and Yili
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Table 6  Analysis of variance for appearance attributes of hybrid
hazelnuts from Shenyang and Yili
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Table7  Analysis of variance for nutritional quality of hybrid hazelnuts
from Shenyang and Yili
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Pl(mg/100g) 384.25£33.26 8.60 290.75420.13 692 130.602  0.000
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